70	BREAD
the Sample for Analysis.—The first determination is that of the respec-
tive proportions of crust and crumb. A whole loaf is weighed and separated
quickly by means of a knife into crust and crumb, either both or only the
former being weighed.
Crust and crumb are then taken in the proper proportions to give a
sample of at least 100 grams, this being dried at 100-105° for 2-3 hours
and then reduced to a homogeneous powder in a mortar. The powdered
sample is kept in a sulphuric acid desiccator and when the various portions
required for the different determinations are to be weighed out (the weighings
are to be made consecutively and rapidly, in order to avoid absorption of
moisture) it is put in the oven again for 2 hours at 100-105°. The samples
of crust and crumb separately are prepared in the same way.
5.	Moisture.—This is determined either on the whole bread or on the
crust and crumb separately.    In the former case the loaf, whether round
or elongated, is cut into four parts by two cuts at right angles.    One part
is weighed and then cut into thin slices which, together with any crumbs
produced during the cutting, are dried in a tared glass vessel in an air-oven
at 105-110° for 7-8 hours, cooled in a desiccator and weighed rapidly on
a rough balance sensitive   to 0-5 centigram :   loss in weight represents
moisture.
If the percentage of moisture present when the sample is taken is required,
the whole loaf should be weighed at that time and also just before analysis,
allowance being made in the calculation for the moisture lost in the mean-
time.
6.	Ash.—This is determined either on the sample prepared as in section
4 (above) or on the crumb alone.   The method used varies according as *
sodium chloride is or is not present, this being ascertained by the taste or
by charring about 10 grams of the dry crumb in a platinum dish, lixiviating
the charred mass with hot distilled water, filtering, acidifying with nitric
acid and testing with silver nitrate:   in absence of sodium chloride, the
liquid is rendered only slightly turbid.   The ash is then determined as
follows:
 (a)	in absence of sodium chloride, 10 grams of the dry bread or
crumb prepared as in section 4 are incinerated in a muffle at a low red heat
in the manner described in paragraph 6 of the article dealing with flour,
and the residual ash weighed.
 (b)	in presence of sodium chloride, 5 grams of the powdered bread,
well dried at 105°, are shaken for some time in a beaker with 30-40 c.c. of
cold distilled water, the fragments adherent to the sides of the beaker being
washed down with a fine water jet and the whole left to digest overnight.
It is then filtered through a rapid ashless filter, the deposit being washed
two or three times by decantation with cold distilled water and then trans-
ferred completely to the filter, where the washing is continued; not more
than 200 c.c. of liquid should be obtained.
This aqueous extract is evaporated on a water-bath in a moderately
large tared <plcLtimt>m dish, the liquid being carefully added a little at a
time ; when the whole of the solution is evaporated to dryness, the residue
is charred rapidly overa naked flame and incinerated in a ipfffie^-previously

